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| And all the Fee i in the 


Feere, for the ſeruice oſ a Prince ot 
anꝝ other eſtate, as yee ſhall finde 
each Office, the ſeruice accor- 
ding i in this booke fol- 
oh lowi in A 
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0-3 = NE Beate | that —_ leach 


"> C Gole, lift chat enn 
Lance that Capon, ſpbyts 
that ben, frulh that Thie- 

zen, vnbzate that Palard,. 
nine SE Cutie, difiniember that Ye- 
ron diſplay that Crane iſfiture that Pe- 
roche, vnioynt that Bitturs, vntach that 
:Carlow;allay that Feſannt, wing that 
artrich⸗ wing that Auaile mince that 
er; thie chat Pigion; bozder that pal⸗ 


Lie, thiethat e . 
. 


FS — 3 
kame, 


that Vꝛalnne, reare reare: that 


— barde thn Adder. 
Heere endeth the goodly Tearmes, 
| Heere beginnet Butler and Panzer. 


Hou chalt be Butler Panter all the 2 
- fir veare, e vt muſt hane thier patio | 
1 try kmucs, ant knife tofiuore — \ 
loaues, another'ts bea chipper, | e 228 a 
hall b ſharpe fo2 to mak math tren⸗ 
chers :thanchippe pour Soueraignes bze 
- Hot, and all sther brad lat it be a dap <5 ; 
_- houſebaoly bzead thee daies se, frenchers | 
b;cadfoure dates old, then lone pour-ſais | 
be white and dzie, the ploner made of Jug» ? 
rytwo nchesbzoad and thas inches long, | 
and lobe that your ſaltteller iyd touch nat 
the falt: then lwke pont table claathes, 
Lowels and napkins bs fairs foulded mis | 
© Chef oz hanged vpon apearch,thenlahe : 
pour Table⸗kniues be faire pullifhed, : 
and your ſpones-cleane, thm:loke-pe v} 
haue two tarriours, 4mozsandatefie-and | 
wine carmeis of bore made acco;ving, and | 
z ſwarpe gimiet and fancets: And when {| 
ve feta Pips on bꝛoach doe thus; ſstte if | 
fours 1 en bene [the neather * 
chuu . 


of Caruing; 


chins bpwards. 4 figunt, ud then Galt : 
Je ties ntuer ariſs: Aſſo loks yer haue in 
all teaſons Butter, zeeſe, Apples, Peares 
Nuts, Plums, Grapes, Dates, Figs, and 
, frapllas, compoſt, greene ginger, chard, and 
I Quince. Serue faſting, Butter, Plumbes, 
vamſons, cherries and grapes: After meat 
ans peares, nuts. Btrawberries, huttleberries 
and hard chere ⸗ Mio blaundzels, oꝛ pippins 
| withearaweves in conkects: after ſupper 
{ rofeapplcs and peares, with blanch pou⸗ 
der and hard chaſe : beware ol Coweream 
! cof Dtrawberries, huttleberries, iuncat, 
! fox checſe will make your @oucraigne ſick 
bvut lot him eat hard cheſs. 


5 Yard Cheeſe bath theſe apcrations, 
it will Riepe the ffonrack open, Butter is 
| wholclome firſt and laſt, foz it will doe a⸗ 
wap all papſons: Pilke „Creame, and 
| Juncate, thep will cloſe the maw, and ſo 
1 doth apollet, therefoze eat hard chieſe, and 
ye of dꝛinke Rumnep Podom, beware of green 
and 7 Sallads, and raw fruites, fo: they will 


av mas pour ſoueraign ſicke, ther koꝛe ſet not 
1] much by ſuch meates as will ſet pour 
p 


| 9 on edge, 1 tate at 


_ abſtinenceis to bs praiſed when God ther 


and ſwet Wine, and loke they reboyls ; 
very night with cold water, clot y hans 


Pulntloy Sagar, Tue, Runimop, | 


"TheBooke © 


Almond and hard Chirle, but tat not much 
cheſe without Romney moden. Alio oł vi- 
nersd2inkes if their fumolſtiges haue - 
pleaſed pour foueraine, let him eat a aw 
apple, and the fumoſttiues will ceafe. Pra ⸗ 
ſure is a merpmeane, and if it be well died, 


with is pleafed. 1 
Alſo take god hide of pour wines 22 
nery night with a candle, both red Mine 


noꝛ leake not, and wach the pipe heads e⸗ 


&clenching iron, ads, and linuen tlothas if 
nede be, and if they reboyle, ye ſhall now 
by the hilling, therefoze kepe an emptis 
Pipe mith the lies of coloured Roſe, and 
dꝛaw the reboiled wins to the lies and it 
wall heipe t, and if the ſweets Mine pale, 
bzaw it into a 1 fo; ben : 


Heere follower Gennes of 

=> 2 Pies fd | 

Reb wine, Whits wint; Claret wins, f 
Slep, Capꝛitk, Campolet, Reni wind, 


, 
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nuch | Buſcavoll, Clary, Maſpis, Alernage, 
1 Cute, n and Apocras. . e 


For to male west, 

| Retr on. and toznſols, thanloke 

re haus ſiue oꝝ ſixs bags fo2 your Jpocras 
to run in, and apeareh that pour renners 

map ren on, then mut pe haue fire pewter 

bans to ſand vnder pdur bags, then lake 

— ſpice be ready, and your Ginger well 

ed ere it be beaten ta pouder. than loke 

— 22 * of din mon be wellcsloured, 
and \wete Canel is not ſo en n opera- 
tion, Cinamon is hot and dꝛy, Graincs of 
Paradics be hot x moil,Gniger,Gramnes, 
long Pepper and ®uger be hot and moiſt, 
Sinamon, Canell, and red Wine coulou⸗ 
ting. 

; Now know per the pꝛopoꝛtions 
of pour Ipocras, then beat pour Pow 
ders sach by them ſelues, and put them 
in bladders, and hang your bags ſure 
$ that no bagge. touch other, but let each 
no, Vain other: let the firſt Balm 

da gt gallon, and tach of the other a 
5 * rden yy pour Baſin a * 
5 0 


_ The Boe 
b» kredde Mine, put thereto paurgonders, 


And ſkirre them well, then put them ints 


the firfi bagge, and let it ren, than put 
them into the ſecond Bagge, than take 
à pece in pour hand, and aflar if it bg 
ſtrong of tho Ginger, and alay it with f- 
namon, and if it be ſcrong of Sinamon, 
alapit w ſuger, ę lo ye let it ren though 
dars renners, and your Jpscras ſhall ba 
the (fer : than put pour Jpoeras into a 
cloſe veffell,and keep the receite,foz it will 
ter ue foz ſewes, then ſerue pour Houc⸗ 
raigne withiwalers aud Apocras. 
Allo loke your compolt bee faire and 
tleane, and paur ale fine dates old ere men 
dzincke it, than keepe pour houſe of office 
cleane, and be courteous to anfweare to 
tech perſon, and tote y@ giue n per · 
— palde dine, fo it will bzed the 
cab. 8 


And when vs lay the cloath, wipe the 


boꝛd cleane with acloath,thenlay acloath 
(a conch it is called) take peur fellowe 
the one end; and hold pou the other end, 


thand;aw the cloath ffraight, the bought | 


on the viter edge, take ths vtter parte 


and hang it euen, than take the — 


383 of Caruing. 


| Hiath andlay:thovought on the inner edges 
and lay eſtate with the vpper part halfe a 
foteb2oad, then coner the Cupboꝛd and 
| thine ewzy, with the towell of Diaper, 
than take thy Towell about thy nec, 
and lap ths ons fide of the 'Towell vpon | 
the leftarme, and thereon lay your Doues | 

raignes napkin, and lay on thine atmis ſe⸗ 
nen loaues of bꝛead, with three oz fours 


N „ . 
2 n _— d y 
8 — En nat AB 5 


f trenther loanss, with ths end ol the Lov 
; ellinthelefthand, asthe manner is, than 
take thy Saltſcller in thy left hand, and 
ctauc the end of the Totwell in your right 
nw _ - handtobcareinſpones and imiues, then 
co let pour Dalton the right fide where your 
ice | @Soueraigne ſhall fit, and on the left fide 
to your ſalt ſet your trenchera, then lap pour 


Ce uniues, and ſet pour bꝛead one loafe by a⸗ 
hs nother, and vour fpones and your Naps 
 K&msfaire folded belive pour bzead, then 
be 7 — eoner pour bzead and trenchers, ſpones 
th and knines, and at enery end of as 
ve j Table fet a Salfſeller, with two 
ID, Lrencher . Loanes, and if ys will 
be Wyzappe your - Doneraſgnes Bꝛead 
- { STately, pa muff ſquare and p:0p03s 


en pour Bzead; and ſi that no Lenſe: 


The Boske 
be moze then another, and then Hall vi 
make your 'w2apper manneriy, then taks 
a towell of reines ot two — and a half, 
and take the Towell by the endes double, 
and lap it on the table, then take the end 
ofthe bought a handfull in vour hand and 
wꝛap it hard, then lap the end ſo wꝛapped 
betwene two towells, bpon that end ſo 
wꝛapped. This being don, lap pour b2ead 
bottome to bottome, axe oꝛ ſeauen loaues, 
then ler vou ſet pour bꝛead mannerlp in 
god loꝛme, and when your Soueraignes 
table is thus arayed, couer all other hods 
with ſalt, trenchers. and cups: alfo ſis thing 
ewꝛy be arraped with baſing and ewers, 
and water hot and cold, and fo ys hays 
napkins,cups, ſpones, and ſie pour pots 
fo: wine and ale be made cleane, and to the 
ſarnaps make the cnrteſie with a path 
vnder a faire double nap2y, then take the 
towelis end next vou, andthe viter end of 
che Cloath on the vtter fide of the Tabls, 
und hold theſe th2ag ends at once, and 
Fold them at once, that aplead paſſe nos a 
tt bꝛoad, then lap it euen inhere it fouls 
tie : And after meats waſh; with that, her 
| in at the right end ol the Table, . mm 


GH WHOS DPD anwEnAGBL 6 


ef Caruing. 
guide it out, and the marſhall muffeonney - 
it m lake to cach cloath, the right de bs 
outward and bzaw it ſtraight 2 then mut 
ys raiſethe vpper part of the towell and 
lay® without any gedanurg, and at encry- 
end of the To well p muſt tenuap half 
a pard that the Se wer map taks eſtate re- 


nerentlp and let it be, and when your So- 


neraigne hath wached, dꝛals the furnape e- 
nen, then bears the ſurnape to the midſt of 
the bod, and take it vp befoꝛs your ſoue-s 
raigne, andbeare it into the eway agains, 
and when your ſoueraigne is ſet, oke pour 
To ell be about pour necke, then make 
your lousraign turtsſio, then vncouer pour 


dueas and lap it by the falt, and lap your 


napkin, knife, andfpone afoze him, than 
Ingle on pour kne till the purpam paſte 
pightLoanes, and lo pe ſet at ths ends of 
ths Table fours loaues at a meſſe, and ſ@ 


that enerp perſon haue a Napkin and x 


fpons, and waite well to the ſewer how 


many diches be conered, and ſo many cups 


coner pie, thonſerne yi fozth the Tabls 
-jnannerly, that enexy man may ſpeake of 
—— 


Heere 


The Booke 


Heete endech the Butler and Panter, Veo 


- men ofthe Seller and Ewry: and heetre 
followeth ſewing of fleſh. 


* TS. Sewor muſt ſewe, and from the 
XK 092d connap all manner of pottages, 
meats and ſauces, and encry day commune 
with the Cooke, and vnderſtand and wit 
How many diches all be, and ſpeake with 
the pankers and officers of the ſpreeris fog 
fruites that ſhall bc eaten faſting, Than go 
to the bosꝛd of ſewing, and (ce vc haue of- 
Acers readie to tonuav.and ſeruants fog to 
beare pour diſhes. Alle if the Parchall, 
Squires, and Sergeants at armes be there 
then ſcrue foozth pour Poneraigne with» 
out blanis. h 
Service. 


Eirtt fot ye fo0zth Guffard x Bzawne, 
pottage,)Beofe,mutton,ſtued feſant, ſwan 
Cayd,Pig, veniſon. Hake, Cuſtard, leach, 
and lombard, fruter bannt, with aſubtilty 
two pottages, blaunch manger and gellx. 
Foz ſtandard veniſan, roſt Kid, fawn, an? 
tome, buſtard, ſcozk, Crane, eatock, with 
bis baple, Perenlew, büture, Woodeocks, —_ - 


of Catuirig; 


partrieh,Ploner, Rabbets, great Birdes; 
Rarkes, daucets, Nampuffe, white leach, 
amber, gellp, creame of Almonds, curlew, 
F bew, Snite. quaile, ſparrowe, Partinet, 
'  poarchingelly, pety peruis, Quinte bake, 
leach dewgard, Fruter Fage, blandzels oz 
pPippens with carawap insonfects. wafers 
and Jpocras, they be agræable. Now this 
feaſt doon, voyde pe tha. Tab bas: >: 14 


| Heer * the ſewing of Fleſb,and kere 
þ followeth eam of fchh. : -:: 


S 


een oo _ 
AL 


De Caruer miſt kntaw the exrning; 
& andthefaire handling of a knife, aud 
how he chall fetch all anner of foule:your 
Antfe mat bi faire and pour hands mull 
be clrane and palſe not two fingers anda 
Wambadpan, your. knife. In the midſt ot 
yninling with: two fingers: and a thombe, 
Taruing of bꝛead, laping and voyding of 
crums with two fingers g a thombe: looks 
ve haue p care.iet neuer on fi, fleth,beaſk 
me fo wle mae then 2 fingers e a thunbe. 
then ta :e paur loafe in your left hand aud 
Sede peur xn ite ſurelie, eubzewe not tte 
1. ra 7 but _ vyon pour Napuin, 
then 


e 


— . . er Nr CN ar 8 m_ 1 * 
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The Booke 


chen tale pour trencher-lofo in your left 


hand, and with the edge of your Table- 
Knife take vp the Trenchers as nigh the 
poynt᷑ as pe may; then{ap.fouretronchers 
to pour Douerain one hy another, and lay 


thereon other foure trenchers oz eis twain 


then take a loafe: in your iert hand, and 
pate the loafe round about, than cut the a⸗ 
uer cruſt to pour ſouerain, and cut the ne- 
ther cruſt and void the paring, and to ouch 
the loafe no moe after it is ſo ſerued, 
clonſe the table that the ſewor map ſerue 
your Soueraigne. 


"Pee muſt atts know: the tumolitte s Fk 


ud, dec, an foules, alt manner of ſau⸗ 
res accazding ta their cheſe he 
thefunoſities : falt, tourt teffie;fat.freid, 
Hnewes;fkins,hony, craupes, young fed- 
thors, heads, pigions bones, and allmaner 
A legnes of beaſts and faules ta the vtter 


Ade, fa: theſe be fumaſitines, lap den ne⸗ 
eee HEE 


yan. read 


{ ” 


a Bernice; " 5 By 
|  Takepourknife inyourhand; and ns 
— a 0 . hen 
— mn L er and bay 
„ 2 U C8 


e r Nm A 
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| _ of Caruing. 
-Eeniſon with farmitieis good foꝛ -ybur 


— : 4 — tonchnot the Ueniſon with 
he pour pand but with pour knife, cut it out 
rs | into the kurmitte, dde in the ſame wiſe 
ap | withÞPeaſonandBacon, Bete, Pen, and 
i Putton:pare the Bae, cut the Hutton, x 
ap lap to pour Soueraigne:beware of fumoſls 
a: 3 ties alt. llncw,fat; reity and rawe. In 
1&- fttup, phelant, pactrich; ſtocdedoue, chic- 
c ; hinsmtheleft hand take them bythe pi⸗ 
5 nion and withtheifozeparte of pour knife 
ne lift vp pour wings, thun minte it into the 
___ + Hrrup,beware vr ſuin. ratoe aud ſinewe, 
of  * Gooſe, Teale, mallard and ſwan, raite the 
ns (eg, then the wings. lay the body in the 
us midctozinamp other platter, the wings in 
,. the midſt and the logs after, lay'thebzawn 
gs | hUetweenthelegges; and the winges in che 
we Platter, Capan v Menne er Greecs, iyit 
ter we legs. then the wings and taſt on wine 


779 dz lle, then minck the wing and giue your 
I ueraigne : een, partrith. plauer, oz 
Japwing; rawecthe winges, and after the 


the 


Augs, modcacis bitture, egrit ſnite, curle 
ut } -and-heronſew; mlace- them bꝛeake oll the 
W piniaus, and Werke the necke, then raiſs 
we | 2% 0 Net the: ft be on kill then 


. 


. 5 

9 «7 , 
4 

- — 1 
* 


115 che wings. crane — tho wings fe; ; 
Y attdbewareofthetramys in his dae e; 


cocke, ſtoꝛk, buſtard, and ſhouillard, vnlate 
them as a erane, and let the feet be en till. 


| Nuaile,fparrow, lars, mart inet. pigiun. 


ſwallow and thz aſb, the legs firl, then ths 
wings: Fawn, kid and lamb, lay the kids 
ney to your oneraigne; then lift bpths 
ſhoulder and giut ts pour ſoneraign a rib. 
Ueniſon raſt, cut it in the diſh and lay it to 


pour ſoucraigna: a tonnp, lay him on the 
dack, cut away Þ vents betweenc the hinder 


legs, beahe fhecarnsll bone, then raife ths 
ſides, then tap the conny on the wombe; an 
each five the chine the two ſides departed 

fromthechine, then lay tze Bulke. chine, 
and des in the diſh: alſo pe muſt minca 
Foure leſſes to one mozſell-of meat. thats 


your ſaueraigne map taks it in the ſaner. 


All bake meatos that be hat, open them a- 
bone the coffin; and all: that bis colde o⸗ 

ꝓenthemin the mid way: Cuſtard, chens 
— inch ſquare, that our Þoneraigns 


max tats therest, Douceta pare away the | 
Ades e the bottom, beware of fumoſitiusaa, 
Fruter, baunt, Frutersthey ſap ha g. 


a e ee e ApploNeuvers.be | 


of Caruing, 


god hot, and all cold touch nat. Tanſey is - 


god hot, wozts of gruell, of berfe, oz of 
mutton is god, ielly, moꝛtrus, cream ot al- 
monds, blanch, manger, iullell and charlet, 
tabage and vmbles of a deere, bee god and 
all other pottage bewart of. | 
Heere endeth tbe Caruing off fleſh, and be- 
ginneth ſauces of all manner of foules. 
Muſtard is god with 152awne, Efe, 
chins;af Bacon e mutton: vergts is god 
ta boyle chickens, and Capon: (wan with 
chawdzons: ribs of beef, W garlick: mult⸗ 
ard, pepper, vergis, ginger, ſauce ot lamb 
pig and fawne: muſtard and ſugar, fo Fe⸗ 
ſand, partrich and Cony : fauce Gamelin, 
to Hernſew, Egript, Plover, and Crain, 
bzewandcarlew,ſalt,ſugar, and water of 
tamet, Buſtard, Shoullard, and Bitture 
ſauce, Gamlin, Wodcock, Lapwing, 
X arke, Auaile, Partinct, Ueniſon, and 
Snite, with white ſalt: Sparrowes, and 
Thꝛoſtles, with (alf and Sinamon, thus 
with all meates ſauce ſhall haue the ope- 
ration. | 3 Hoe 19 Cheer 
Heere endeth the ſauces for all winner of 
Foules and meates 


B Heere 


— 
5 — oy 
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The Bocke 


Heere b inneth the feaſts & ſerutce from 
ater vnto Whitſontide. 
On Caller dap, and ſo fozth to Penti⸗ 


toſt atter, the ſeruing of the Table, there 
hall be ſet bzead, trenchers and ſpones, 


after the eſtimation of them that ſhall ſit 
there, and thus you ſhalſcrue pour Soue⸗ 
raigne:lay trenchers, and it he be of a low⸗ 
er degree oꝛ eſtate, lay fine trenchers, and 
if he ber of a lower degree fours trenchers, 
and or another degree thze trenchers, 


than cut bꝛead foz your Soueraigne, after 
pe know his conditids whether it be cut in 
the mid oꝛ pared, ozelſe to be cut in ſmall - 


peeces; alſo pou- muſt vnderſtand how the 
meate ſhall be ſerued befoze your Sone- 
raigne, and namely on Eaſter day, after 
the gouernance and ſeruice of that Coun- 
trie where po were boꝛzne. F irſt on that 
day per ſhall ferus a Calfe ſodden, 
and lodden Egges with grene ſance, and 
let thembefozs the moſt pzincipall effats, 
and that: 1. 0d becauſe of his high eftate 


hall part them all about him, then ſerne 


potage..as-Warts; rots,0; bzowes; w beef 


mutton 02 voale, Exapons:thatbecoloured ; 
_ (affron; and baked meats, and p ſe⸗ 


cond 


"y = EEE: r eee 
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8 now IE 


—— 
E 


5fCaruing. 


condeourſe,Juſſell with mamonv, c roſted 


endoured, © pigions, with bakemeates; as 
tarts, chewets, t flaunes, and other, after 
the diſpoſition of the Cokes, and at ſup⸗ 
per time diuers ſauces of mutton 92 veale 
in b2oath,after the oꝛdinãce of the ſteward, 
and than chickens with bacon, veale, roſt 
pigions, oꝛ lamb, æ kid roſt with the head, 
and the purtenance ol Lambe and pigges 
fete with vineger + parcely thereon; and 
a tanſie fryed, and other bake meates: pes 


| thallvnverffand this maner of ſeruice, du- 


reth to Penticaſt, ſaue fiſhdaies. - + 
Allo take herd how ye ſhall array theſe 


| thinges befoze your @oneraign. Firſt per 


thallſee there bs greene ſauce of ſoꝛrel o2 ot 
vines, that is, hold a ſaurs fo2 Þ ſirſt courſe 
and NN Dry bo e with op | 


Heere endeth the Feat of Eafter t il 1 — 
recoſſ And heerejbeginneth Caruing 


of all manner of Foules, 
SVaucs char ee 
1 glennd | 
{1 |. Takovp aCapon and lift vp hs right 
2% 84 B2. leg 


— - 
— — EE OOO Rn 


warme and ſerue it. 


The Books 


lex and right wing, and ſo aray fozth and. 
lav him in the platter as he ſhould flie, and 
ſeruꝛ vour Boueraigne, e know well that 
Capons, 92 Chickens be araied after one 
ſauce, the Chickens ſhall bee ſauced _— 
een fauce oꝛ vergis. | 
Lift that Swanne. 
- Lake and dight him as aGeofe, but let 
dun haue a larger bzawne and loke d 
haue achawd2on. 
85 Allay that Feſant. 
Take a Feſant raiſe his legs and his 
wings, as it were a hen, and no ſauce but 


| 
only falt. | 
Wing chat Partrich. | 
Take a Partrich and raiſe his legs | 
his wings as a hen, if v mince him, ſaues g 
him with Mine, ponderot Ginger, & ſalt, | 
then ſet him vpon a chafing dich of coales t | 


. 


Wing that Quaile. 
Take 4 — and raiſe his legs and | 


5 


his wings as a hen, and no ſaute but ſalt. 


Diſplay that Crane. 
Take a Crane and bnfold his legs. 


- andeut off his wings by the toynts, 1. 


and 
| that | 
one 
with | 


ut let 
IC * 


d is | 
2 but 
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ſaucs ' 
ſalt, | 


les to 
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ol Caruing 


take vp his wings and his legges, and 
) and. | 


ſauce him with pouder of ginger. muſtard 
vineger and ſalt. . 
+ Diſmember that Heron. 


Take àa Heron and raiſe his legs x 5 


| wings as 4 Crane, æ ſance him with-vine- 


gar, muſtard, pouder of Ginger, and lat. 
Vnioynt that Bitture. 

Take a Bitturt and raiſe his legs and 

= wunges as a Peron, and no ſauce but 


ſalt. 
Brea ke chat Egript. 
Take an Egript and raiſe his legs and 
E wings as a Veron, and ino ſauce but 
8 d. ? K 
| Vatach that Curlew, t 
Take a Curlew and raiſe his legges 
and his wings as a hen, and-no ſance but 


acts 
Vn tach that Brew. | 
Take 2 5;ew and rait his legs and his 
winges in the ſame manner, and no ſance 
but only falt and lerue pour Wenne, 


7 * * chat Conny. 


4 5 Connr and lay him on the back, 
t gway the vents, then raiſe the 
BJ, * 
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wings and toes des, and lay bulke,chine, 


and fives together: ſancovineger E 19 29 
of ginger. 


Breake that Carcell. 

- Take #Sarcel! v2 a teate, and raiſe his 
wings and his legs und no ſaute but only 
kalt. Mincethat Pleuctr. 

Take aPlonet and raiſe his legs £ his 
wings us a hen, e 774 bufonly falt. 

nite, -- EP ? 

Take a® nite; and raiſc his wings, his 
legs, and his choulders, as a: zloucr, and 
0 ſaute butſalt, 1 
: Thie that wWocdecckte 2 * | 

Take a Woodcock and raiſe, his legs > 


his legs asahrn, thi 's dane dight win the 
bzaine. 


Heete begüuneth de Feaſt fam Peinicoſ 
vnto idſommer. | 

In the ſecohbtonrſe faz the meates. be- 
kee ſaid/ v takt fo; pour fautes, ale, 
wine, vinegerz ef ae e meclte, but 
ginger d1d-ratial' entitoſt to the 
FeaffofS. John Baptig 

The firffcowele hall be icke t mutton 
ludden With Capops, 02 röſted t if Tapon 
265 5076 Mg the _ afs2e = 


e aß 


4 bid f 
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of Carving. 


and when he is roſted, thou muſt caſt on 
ſalt, with wine, oz with ale, then take the 
Capon by the legs anv caff' on the ſauce, 


and bꝛeake him out and lay h im in a dich, 


as he hould-fle, fir pie ſhall cut the right 


| Legge and the right houlder, and betwern 
the kaure members lap the bzawns of the 


capon, with the 6roupe in the end 3 
the legs as it were pdffibltefo2 to be ioyned 
tagether, and other bas meates after. And 
in the ſecond courle pottsge ſhall be iuſfell 
Charlet oz Mertrus, with pong Gele, 


., + Ueale, Pozks, Yigions, sz chickens roſted 
with Pamputfe, fritters; and other bake 


meates after the o2dinance of the Cee. 
Alſo the Gooſe-ought ta bes cut member to 
member; beginning at the right leg, ond 


; ſa fozth vnder the right wing, and not vy- 


pon bhe is put abouc, and it ought to be eg- 


fs. | be- As green Garlich, oz with ſozrell;oz 


tender vines oz vergis iu ſummer ſeaſon 


after the pleaſure of your ſoueraigne: alſo 
pe ſhal vnderſtand that almaner ot foules 
that hath whole fert ould bs raiſed bn⸗ 


| 7 


| 

der — 3 Ne _ 
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Heere endeth the feaſt from Penticoſt to 
Midſomer: and heere beginneth from | / | 
the feaſt of S. Tohn the Baptiſt vn- 

| to Michaelmas: :::: . 

IJ & thefirf courſe:pottage;wozts,gruell 
any furmentie, with Uenifon and moz⸗ 
rus, ans peſfies of Pozks with greens 
ſauce, roſted capon, ſwan with chawbzon. 
In the ſecondtourſe⸗pottage after the 03e 
dinance of the cokes, with roſted mutton, 
veale, pszk, chickens, o2 endourev pigions 
heronſewes, fritters, oz bake-meates, # 
fahe hid of the fraſant, he ſhall be araped 
in the manuer ofa Capon, but it ſhall bes 
Tone dꝛie withogt any. moyſlure, and he 
ſhall be eaten with fait, andponder of gin⸗ 
Ker, and tze Yeronſcw thall be arraies in 
the lame manner without any mopiture. 
und he chould be eaten with ſalt, and pou? 
der, alſo px ſhall vnderſtand that all man⸗ 
ner of foules hauing open dawes, as a ca: 
von ſhall be tried and arrayed as a Capon 
From the feaſt of 8. Michael vnto the feaſt 

5 of Chriſtmas. 275 5% 

| — —— 
& bacon, peſtics of pozke, oz with Gwle, 
155: | | Capo, 


'of Carning. 
Capon, malard. wan oz Feſant, as it is 
befo2e laid, with tarts oz bake meates, o: 


cgines ot poꝛke In the ſecond courſe, pot- 
tage, moꝛtrus 63 Conies oꝛ ſep : then roc 


lech, muttan, pozk, veale, pullcts chickins 


pigions, teles, 'UWiegions, Malards, Par⸗ 
trich, woodcocks, plouer, bitture, curlewe, 
Her onſew, Uenſon roſt, great birds, ſn ite, 
feldt᷑ares, thzuſhes: fritters; chewits, bete 
with ſauce,gelopcr roſt, with fance pogil. 

und other baked meates as is afozeſaid: 
and i per carue befor pour Lozd o your 
Lady anp ſodden fleſhe, carue away the 
faume ahone, then carne reaſonably of the 


Aàerech fo; pour L ezd and Lady. and ſpecially 


fo Ladies fozithey will ſoone bee angry, 
.foz their thoughts be ſoone changed, and 
ſome K02des:will bös ſoone pleaſed, and 
don not, as they bee of romplexion. The 
. Goofe aud wan map be cut as pd dae 
- other foulcs thas daue whale foete; 0; 
. pour Lady will hane 


Alſo a Swan with a chen, Capcu. 
 Feſand,ought to be arraped, as it is ateꝛe 
ſaid , but he ſkinne much ber had away 
mp when they haus brene tarued befoze 
pour 


TheB ooke 


pour L82de:02 your- Kadie, fo; generally 
the (km ot all manner whole footed foules 
chat haue their lining on ths water, their 
kings be wholeſome t cleane, fo2 by cleans 
nes, ot water and ſich is their liuing, and if 
| they eate any ſtinking thing, it ts made ſo 
cleane with the water that all the coꝛrup- 
Tintscleaue gone away from it. 
And the ſkinne of a Capon, Menne, oz 
chicke n benatſaclcane, fo they cate fonls 
thinges in the fireete, and -therefoze : the 
ſkins be nat ſo-wholeſom;fo2 it is not their 
kinde to enter inte the Kiuer, to make 
their meate boibe ot the filth. Mallarde, 
Gosſeoꝛ Swan, they eate vpon the lande 
faule meate, but anone aftet their kinde 
they gae to the riuer. and thers they clenfe 
themak their toule Kinke:::A Sfeſand as it 
is Aroꝑeſaid uit the ſkin is not whole om. 
then take the heads ol allfiebs-;Birdes, 
and wodd birdes as feſauy; Pecack;Par- 
rich waodentk, 1curlews; fax thep raten 
their degree foule — as — 
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ofCaruing. 
Heere anyone the ſewing of fiſh, 1 


The ft courſe, - 


Tog goo fo the ſewing of fiſh, —— 
menews in ſewe, of poꝛpas oꝛ of Salmon, 


| hakenhering with ſuger-greene fiſh, pine, 
| lampzy, ſalens,purpos roſted, bake Gur- 
f — lampꝛy bage. | 


The ſecond courſe. | 
Gelly white and red, dates in tonfects. 
congre,falmon,dozeys bait, turbut, halibut 
fo2 ſtandard, baſe, trout; mullet, Cheum, 
ers andlamp2ey roſt, tench in gellp. 
TT The third courſe, '= - 
- Freſh Sturgion, Creme, pearch in gel- 
"hs atoule of Salmon;Sturgion,Ulelkcs, 


Apples, ePearesrofted with:fagar Can⸗ 


dy. Figs of malie and raiſons, dates capt - 
with minced gunger, wafers and Jpocras 


» — — 2 feaſt InP Daa, 
. voyde ve the table. 


eue? 


| erden eg dhe 
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Tfolldweth caruihng'oF fiſh, - 


| — 8 — mult fe to peaſont E 


Raden ey thefayleand the liuer, ye mult 
looks. 


The Booke 
lose iftherebcaſalt porpoſe oz (ele, fur⸗ 
rentms,anddo after the fozme of Uenſon, 
bakey Hering, and lap it whole vpon your 
ſoueraignes trencher, white hering in a 
diſh. open it by the back, pick 6ut the bones 
and the rowe, and fce there bee muſtard. 
Df falt ach, grerne fiſh,ſalt @almou, and 
cunger,pareaway the ſkin:ſalt-filh, ftotk- 
fiſh, Marling, Packrell, and Make with 
utter, the awap the: boues and the 
Fkmines: a-pike lay the woinbe vpon his 
trencher, with pike ſauce enough, a ſalte 
lampzap gobon it in 7. 2 eight 'peeces, 
and lap it to pour ſoncraigne : Place put 
out the water, then croſſe him wich pour 
Knifc, caſt en kalt, wine oz ale. Gurnard, 
rochet, Bꝛtame, Chenin. dale, melct, Koch, 
Pearch, ſole, mackrel, whiting, Yadocke, 
and codling, raife them by the backe, and 
.picke aut the bones and clenſe the refet in 
che belly; Carpe, bzcame; ſole and troute, 
backe and belly together: Þamon, conger, 
ſfurgion, turbutthirbol, thombach, hound 
ib; and halibut, tut then im the diſhes the 
p62pos about, tenche. in his ſauce cut tws 
cles $lampaaies roſt, pul of. the ſkin pieke 
: ons 0 "_ put thereto Vinegar: and 
= powder; 


of Carving. 
powrer'? 2d Crab beake him a ſunder in 4 | 


dich, and make the ſhel eleane and put in 
the ſtuffe againe, temper it with Tlinegars 


And pouder them, couer it with bꝛeade and 


fend into the Kitchin to heate,then ſetitto 
your Soueraigne and iay them in a dich: a 
crews dighet him thus, part him a ſunder 
and ſlit the belly and take out the fiſh, pare 
away the red ſkin, and mince it thin, put 


Vineger in the diſh and ſet it on the tabls 
without eating: à ioule of ſturgton, cutit 
in thin mozſels:and lay it round about tho 


dich. 

Freſh lampꝛep bake, open the Paſtts, 
then take white bꝛeade, and cutte it thin, 
and lap it in a dich, and with a ſpoone take 
out galentine, and lap it vppon the bꝛead 


* | with red wine F pouder of linamon, then 
7 | 55 


efet in 
route, 
nger, 7 
hound 
es the 
it two 
wperz ; 


cut gobon of the lampzey, t muice the go⸗ 
bon thin, e lap it in the galentine, then (ef 
it vpon the fire to hrate, freſh herriug with 
ſalt and wine, ſhzimps well picked, floun- 
ders gudgines, menews, & mulcies, eles, 
lampaies:fpzots is god inſew,Prſcatads 
in woztes,opfters inſew.oyfers in grauy 
menews in pozpas:;falmond in ſeele gellis 
white and red, æeame of Almond Water 
Mad confects, 


* 


The Booke 
confects,Peares and Quinces in ſirrope, 


with parcelp roots, moztrns of Jounvilty: 
raiſe Landing. | 


Heere endeththe caruing of fiſh, and 3 
beginneth ſauces for all filh. 

- Putard is g90d fo2 ſalt hering, ſalt ſiſh, 
ſalt conger, Dalmon, ſparling⸗ſalt eele, and 
ling: vincger is good with ſalt Pozpos, 
turrentine, ſalt ſturgion, ſalt thzilpole, and 
fait whale, lampꝛep with gallantine, ver- 
gis, to roach, dace, bꝛeme, molet, bace, 
flounders ſalt crab # cheuin with pouder 
of ſinamon to thozneback,hering hound ſiſh 
haddock, whiting and cod, vineger ponder 
of finamon e ginger, greeng ſauce is good 
with greene fiſh and halibut; cotteli and 
freſh turbut: put not your greene ſauce a⸗ 
wap,fo2 it is good with muſtard. © 
Heere endeth all manner of ſauces for fiſn 

according to their — ET 


The Chamberlaine. * 
The Chamborlaine malt. be viligent p 
cleanely in his effice;with his © hed kem⸗ 
bed, and lee to his ſoneratone; that he benot 
n fe" that tee haue a „ 
ze 


of Carving. f 


bꝛech, petticote E doublet, then bruch his 
holen within and without, and ſe his ſhone 
and his ſlippers bee cleane, and at moꝛne 
when pour Soueraigne will ariſe, warme 
his ſhirt by the fire, and ſ& pee haue a fote: 
ſheet made in this manner. Firſt ſet a chair 
by the fire with a cuſhien, another vnder 
his feet, then ſpꝛead a ſhert guer the chair, 
and ſe there be readie a Rerchiofe, and a 
! combe, then warme his petticot, his doub⸗ 
let and his llemmcher, and then put on his 
doublet & his ſfemacher, and then put on 
his holen and ſhone o2 ſlippets, then ffrike 
vphis holen mannerly, and tie them vp, 
b then late his doublet hole by hole, Md lay 

a tloath vpon his necke head, than looks 
pe haue a bafin and an ewer with warme 
water, x a towell to wach his hands, than 


aner 


3 


unele vpon pour kner, aſke pour ſoueraigne 


| what robe he will weare, k being him ſnch 

as h commandeth and put it vpon him, 
and take pour leaue mannerlve, and goe to 
i the Church oꝛ thappel ts pour fourratanes 
| Clolet, & fee therobe Carpets, + cuthions, 
lap downe his booke of Pꝛapers, then 
duwe the Curtaines, and take pour 
; baue goodly and got to pour ſoneraignes 
8 chamber. 


The Booke . 
ehmumber,andcaf al the clothes of the bed, 
and heate the feather bed, and the bol⸗ 
fer, but looke pee waſh no feathers, then 
theblankets, and ſee the ſheetes be fapꝛe 
and ſwcete, oz elſe looke-pec haue cleans 
threts, then lay the head theetcs © the pil- 
lows, then take vp the towell and the ba- 
ſin. & lay carpcts about the bed oz in wins 
dowes and tupboꝛdes laid with quiſhins: 
alſo looke there be a good fire burning 
bꝛight, and ſer if the houſe of eaſement ber 
ſweet and cleane, and the pꝛiuy booꝛd co⸗ 
nered with greene cloath and a Quiſhin, 
then ſee there be blanket donne, 02 cotton 
foꝛ pour ſoueraigne, and looke pee haue a 
Balm and ewer with water, and a towell 
fo2 vour loueraign, then take off his gown 
and bꝛing him a mantell to keepe him from 
tolde. then bꝛing him to the fire, und take 
oft his ſhone e his haſen, then take a faire 
kerchiefe of reines, & kembs his head and 
put on his kerchiefe and his bonet: then 
ſpꝛed do lone his bed, lay the head ſhiete and 
the pillowes, and when pour ſoneraigne is 
to bed dꝛaw the curtaines, then ſe there be 
mozter oz waxe oz perchours ready, then 
bziue ont dog oz cat, ( looke there bs Wie 

| ns 
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fonecaigne map take his riſt merriy, 
. endeth of the Chamberlaine. 


Heere foloweth of the Marſhall 
and che Ver. | | 
The Parſhat aun the UAſher muſt know - 
all theeftstes of the land, and the high E- ö 
ſtates dfa Ring with the blond rovall. 
Wheeftateof a Ning. 
Theeſtateofaltings ſonne, a Pzince. 
Che eſtate sf a Duke. 
Che eſtate ot a Parques. 
Che eſtate ot an Carle. 
Che eſtate ofa Biſhop. 
The eil ats of a Micoueit. 
The eſtate et a Baron. 
The eſtate of the tyzee chicfe e and 
the Mao of Londen. 


The eſtate ot a knight baebeier. 


Che eſtate of a night, Deane, Archdea⸗ 
un. 
Te eũate of the Maitter of the Kalles. 


-| Lheefdate of ether lun ices. and Barons : 


Thyeetateof the Wald of Callice, 


Dye eſtate ni a Weg Meuine. 
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The Hool 


| Theefate ofa Dato of both the Lawes; © 

Che eſtate ol him that hath bin Paioz of 
London, and Sergeant of the Kawe. 
The eſtate eta maiſter ofthe chancery, and 
other wezſbipfull Pzeachers and clarkes 
that bee graduable, and all other ozders of 
chaſ perſons and pꝛieſts, wozſhipfal mars 
chants, and gentlemen, all thele may fit at 
the E/quters table. 

A Duke may not keepe the baitbut each 
eftatevy them ſelle, in chamber oz mpant- 
lion that neither ſee other: Marques, taris, 
Biwhops and Micounts, alt theſe may ſit at 
a meſle: a Baron and the Maio2 of Lon⸗ 
don and tze chiefe Jusges, the Speaker 
of the Parliament, all theſe may fit two oʒ 
thꝛec at a meſſe: and all other ſtates may fif 
thꝛet 52 foure at a meſſe: alſo the Parſhall 
mutt vnderſtand 4 know the bloud- royail, 
fo2 ſome oꝛd is of the bloud ropall, and of 
mall liueiphood, ard ſome knight ts webs 
ded Vito a Lady of Nopall tloud; ſhe ſhall 
keepe the eGate of her Leates bloud, eud 
Tthece*oze, the rapall blsud ſhall have the re- 
nence as J haue ſhewed you befoze : #lſa 
a Parſhall mu take heedof the birth, and 
ne tot the line of the bioudropall : Allo he 
mul} take heed ofthe Bings officers , of the 
Chan 
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Ie vicar Chamberlain Tree 
farer- and Comptroller. 
Alſo, the Marchal muſt fake heed onto 


atcangers, and put them towozthip and res 
Uerence> fo: if they haue good. cheere it is 
pour Doueraignes hono2, Aliſo a Marchall 


metlt take heed,i\the King ſend xour DI 
ueraine anꝝ meſſages, e it he ſend a Knight 
teteiue him as a Baron, and if he ſende a 
Peoinan,recoine him as a ſquire, ans if ha 
ſond a Sroome, receiue him as a Peoman. 
Allo it is, no rebuke to a Nninbt, to ſette a 
Groame of the Kings at hit table, 
Heere endeth the booke of Caruing, 


| Hcere followerh how t to make Marche 
| pane and Ipocras. | 


. Haw to make good Marchpane, 
PIct take a pound of long ſmal almends 
and hlanch them in cold water, and dx 
them as day as you can, then grinde then 
\mal,and put ns liquor to them but as von 
mult needs, to keope them fromoyling,and 
that lieour that you put in, muſt bee Roſes 
water, in manner as you all thinke ges, 
but wet your peſtell therein: when ve hang 
beaten then fine, take halte a pounde of 
| 42; a | 


Fre Book 


| Cuger and moze; and lee that it bee beaten 
_ Imailin powder it muſt be ſjne, then put it 

te pour almonda, and beat their together, 
when ther bee beaten. tate poar Uafers' 
end cut them compatfe tounve, and of ths. 
bignes von will hane peut Marchpane, 
and then as ſodne as pe canaſter the toms 
pering of peur Ir}? let it de put in your: 
paſt, and fi rike it abꝛoad with a flat Nicks: 
as even as pe can, and pineh the very ſtuſt 
dàs t were an edge ſet vpon, and then put a 
papec vader it, and ſetit vpan q fatre 898 
znò lap a katen bau quer it, the bottomg 
vpward, and then lap burning coates Vp- 
pen the bottome of the baſin to ſco how it 
baketh, ir ii havper to bꝛentoo faſt in fame 
place, folde Papers as bꝛaade as the 
place ts, and lay it vpon th /t place, and 
thus with attending, ve ſhalt bake it a little 
moꝛe then in a quarter of an hours, ans 
when it is well baked, pul on pour golds 
and biikets, ann ſtick in conficts,andſs you 
thati matze a good Marchpane. Oz euer 
that peu bake it, you malt caſt on it fine 
Pager and Roſewater, that wilt maksit 
Lobe like Aer. e 


* 
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ok Caraing.i 
To make Marebpane. 
Take hake a pounde of biauehed -A- 


monds, and of: white Angar a quarter ot 


fa pound ot toſewater haife an gunce, and ot 


damaſke water as much, beat the atmonds 


withalittls ofthe ſam̃ water, and grinds 


them tin they be ſmall;ſet them on a fewe 


coalꝛs of fire, till they: war thicke, then 
boat tdem againe withithoſuger fine : then 
mir the wert waters and them together, 
and ſo gather them e faſhion pour March⸗ 
panne: then take Wafer cakes of the dzoa- = 
det making, vat them ſquare, paſts hem 
together with alittle ligne, and when ou 
haue made them as bzoave as wil-ſorue 
voar porpoſe, haue coady:made a hodpeof 
| agreen tafel wand or tgerhitknes dt halte 
an inche in the inner nde ſmesth, ano cw 
the dut ward üde cound and ſmooth withs 
7 on; any kinags : lap this hoope npen pont 
{ wafer cakes afozefald ; and then fl your 
hoop with the geare abdue named / chien - 
nes ot the hoope: the lame dzinen ſmooty 
aboue, with the batke ol a Myer ſpoone, as 
vs doe a tart, and tut awap all the parts of 
de cakes, euencioſe bythe outliveof the 
' | boope with a charpe knife, that it may bes 
| Wave, * * white paper wah 
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neath t, tet it vpona warme harth 82 vy⸗ 
von an instrument of iron and bʒaſſe, maps 
fo: the ſams purpoſe, oʒ into an auen aftes 
the bzead is taken ont, ſoit be not ſtopped, 
it map not bake, but onelp bee harde and 
thasugbb dzied :4 re mag while it is mot, 
flick it failofcumtets. of ſund2y colours in 
comety ozder, vee muſt moiſt it over with 
Roſewateranp Sigor fogether,-make it 
ſmooth, and ſo ſet it in the auen oʒ other in · 
ſtrument, the elearer it is line Tantarne 
bone, ſo much the moꝛe commended. Ifit 
be th2ough dꝛied and kept in a warme and. 
vꝛie ate: a MParchpane will laſt many 
peares. At is acomie;table meat foz weaks 
folkes, ſuch as hans loft the taſt of meates 
by much and iongficknes: the greatelt ſe. 
eret that is in making el this clears, is with 
alittie fine flower of Rice, Roſewaterand 
Suger beaten together, and laid thin ouer 
ths Parebpane, ere it goe to dzying; this 
will make it ſhine line Ice, as Ladies res 


rent. 
To male Ipocras: 

Take a gallon of wine, e an owiice of 
Fnamon, two cnnces of ginger, e a pound 
'offugar, twenty clones baniled, and twen⸗ 
te coznes of pepper groCoheaten, and = on 


er and 


n ouer 


pound || - 
'twens | 


dlef 106 
tho 


+a 


of Carving; 


thoſe ſoake one nigpt, and — it kun doin 
a bag. | 


A 


To make Ipocras. 


Take of choſen finamon two 8 of 
fine ginger oneownce, of graines haife an 


| owns, bznile them all, and ftepe them in 


th: 62 4. pyates of goon adifferous wine 
with ap:undofſager, by the (pace of fours 


and ftwentyhowers, then pat them into an 
Joocras bag of wollen, and ſo receiae tho 
| Iiquoz. The readie® and beſt way is to 

put the fpices with the halfe pound of ſugas 


ans the wine into a bottle oꝛ a Kone pot 


A seoped cloſe, and after twentp foure houres 
it will te ready, then caft a thinne linnen 
| 610ath, and a piece of a heulter cloath in the 
mouta, and let if ſo much range though 
;: this | as ve will occupte af once, and kepe the 
nes res | 


beilellcloſe, fo2it wiilfs weli kepe 
both the (p2ite odour, and vere 
tas of toe wine, and 
alſo o? ſpices. 
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